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Cooked and served by our first year Hospitality Students, 
taking their first steps into the industry.

2 courses £15 - 3 Courses £20
Please speak to one of our team if you have any dietary requirements.

Tuesday 16th April 2024

STARTER

Soup of  the  Day

Beetroot  garden salad with toasted pumpkin seeds

MAIN

Gri l led  marinated pork  tender lo in  medal l ions
 or
Gri l l ed  hake  with  pars ley  sauce

Served with;

Herby caul i f lower  and potato  mash
Roast  Mediterranean vegetables  with  bas i l  and
garl ic

DESSERT

Bread and butter  pudding

Fruit  sa lad with vani l la  creme fraiche
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Cooked and served by our first year Hospitality Students, 
taking their first steps into the industry.

2 courses £15 - 3 Courses £20
Please speak to one of our team if you have any dietary requirements.

Tuesday 23rd April 2024

STARTER

Soup of  the  Day

Tomato and red onion salad with balsamic  and
rocket

MAIN

Roast  beef  in  b lack  bean sauce
 or
Herb baked mackere l  f i l l e t s

Served with;

Steamed basmati  r ice  with  sp inach and cashews
Peas  and Sweetcorn

DESSERT

Sticky chocolate  pudding

Fruit  sa lad with g inger  Chanti l ly
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Cooked and served by our first year Hospitality Students, 
taking their first steps into the industry.

2 courses £15 - 3 Courses £20
Please speak to one of our team if you have any dietary requirements.

Tuesday 30th April 2024

STARTER

Soup of  the  Day

Mixed salad with Tuna

MAIN

Pork with apple  and c ider  sauce
 or
Gri l l ed  hal loumi with  honey

Served with;

Crushed potatoes  with  spr ing  onion and chives
Steamed leeks  with  kale  and p ine  nuts

DESSERT

Pear and Bakewel l  sponge

Fruit  sa lad with c innamon yoghurt
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Cooked and served by our first year Hospitality Students, 
taking their first steps into the industry.

2 courses £15 - 3 Courses £20
Please speak to one of our team if you have any dietary requirements.

Tuesday 7th May 2024

STARTER

Soup of  the  Day

Pasta salad with mushrooms,  bas i l  and parmesan

MAIN

Chargri l l ed  cutt le f i sh  with  chi l l i  and gar l ic
 or
Roast  chicken thighs  with  smoked paprika

Served with;

Roast  courgette  with  red onion and tomato
Saf fron r ice  with  peas

DESSERT

Sticky tof fee  puddingwith g inger  custard

Fruit  sa lad 
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Cooked and served by our first year Hospitality Students, 
taking their first steps into the industry.

2 courses £15 - 3 Courses £20
Please speak to one of our team if you have any dietary requirements.

Tuesday 14th May 2024

STARTER

Soup of  the  Day

Carrot  and courgette  sa lad

MAIN

Gri l led  lamb steaks  with  fe ta  and o l ives
 or
Ol ive  o i l  baked salmon

Served with;

Tabouleh cous  cous
Baked peppers  with  tomato and anchovy

DESSERT

Coffee  and walnut  sponge

Fruit  sa lad with tonka bean ice  cream
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Cooked and served by our first year Hospitality Students, 
taking their first steps into the industry.

2 courses £15 - 3 Courses £20
Please speak to one of our team if you have any dietary requirements.

Tuesday 21st May 2024

STARTER

Soup of  the  Day

Garden salad with croutons  and parmesan

MAIN

Gri l led  pepper  s teaks
 or
Fish  p ie

Served with;

Lyonnaise  potatoes  with  onions  and thyme
Broccol i ,  kale  and savoy cabbage  panache

DESSERT

Pavlova with mixed berr ies

Fruit  sa lad with whipped vani l la  yoghurt
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Cooked and served by our first year Hospitality Students, 
taking their first steps into the industry.

2 courses £15 - 3 Courses £20
Please speak to one of our team if you have any dietary requirements.

Tuesday 4th June 2024

STARTER

Soup of  the  Day

Nicoise  sa lad with sof t  boi led  egg

MAIN

Seared tuna steak with cajun sp ice
 or
Chicken in  mushroom and tarragon sauce

Served with;

Baked sweet  potato
Steamed vegetable  panache

DESSERT

Baked bananas  with  rum and raisons

Fruit  sa lad with vani l la  i ce  cream
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Cooked and served by our first year Hospitality Students, 
taking their first steps into the industry.

2 courses £15 - 3 Courses £20
Please speak to one of our team if you have any dietary requirements.

Tuesday 11th June 2024

STARTER

Soup of  the  Day

Panzanel la  sa lad

MAIN

Stuf fed  chicken breast  with  br ie  and red onion
 or
Roast  herb crusted hake

Served with;

Celer iac  and potato  mash with parmesan
Wok fr ied  bok choi  with  sesame and cashew

DESSERT

Baked apple  r ice  pudding

Fruit  sa lad with honey yoghurt
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Cooked and served by our first year Hospitality Students, 
taking their first steps into the industry.

2 courses £15 - 3 Courses £20
Please speak to one of our team if you have any dietary requirements.

Tuesday 18th June 2024

STARTER

Soup of  the  Day

Spiral  sa lad with cr i spy chi l l i

MAIN

Stir fry  prawns with sweet  chi l l i  sauce
 or
Gri l l ed  pork  cut lets  with  a lmonds  and pars ley

Served with;

Penne pasta  with  o l ives  and sp inach
Tossed salad

DESSERT

Chil l i  roast  p ineapple

Fruit  sa lad with p i s tachio  creme fraiche



O u r  f a b u l o u s
S u p p l i e r s

01392 400 334
thirty-four@exe-coll.ac.uk

Follow link in our Instagram Bio




